Weste

A-6  PRESS-HERALD NOEMGH 11, 1964 Health Offi(‘el' Szl.\s N()\y [S Til]](‘ l() Talk r11 lll'k()y Ba

COMPARE! SAVE! .
. \ By K. H. SUTHERLAND, M.D. ever, dressing may be made comes after a perfect job of ator for long periods of time, people \\!m eat them 1.110;“.‘ ) ;111('\(\1'111! J‘:‘l:llm ft"r‘:. “:i:r:‘:kn \
DRY cm"l"e County Health Officer  |a day in advance and stored preparation is completed. allowing them to become THERE '\R:', ;“L“‘r tfl'l?(‘i\l c:nl hEp. ke &t sosked (‘rl
PLAIN Now is the time for talking|separately in the refrigera- Poultry, meats, gravies and lukewarm and offering bac- iy :nSI )I v‘|11 ’v‘x:,. injury meats wilht;m leaving a taste,
3 CRS SUtkey o housewirss eBauL/Eon, sauces, cream-filled desserts teria a perfect place to grow. |>1('Ip :","‘ \u(;n . ‘[({l'"w ‘lf,,i_ \-‘“' play safe and have a A wee
® JACKETS how they may help to provide . . ' 5 statistics. A few « se ) tamtutnat Fvangelis
basivl p Y QAFRS and other rich dishes are Therefore, foods not being jow happy Thanksgiving! 5
® SWEATERS ¢ a happy Thanksgiving, unmar- THE SAFEST procedure in S gin Sund
o SKIRTS ea red by preventable incidents roasting a turkey is to use /gourmet delights to  food kept hot for serving hot 1) plan something for the - _\\-onn(‘ |
® SHIRTS that could cause illness or 3 meat thermometer, with the poisoning bacteria, particular- should be refrigerated before children to do to keep them N | /
injury bulb inserted into the center|ly if the food temperature is they cool to less than 140 de- out of the Kitchen and safe My N'lghhor' 4‘nn|m!|r~l
PLAIN . No housewife wants toof the meatiest part of the between 50 degrees and 140 grees. Refrigerating warm from harm while Thanksgiv- Rev, Chai
® SUITS poison her family or xuvs!sf‘thxgh, Roasting at low tem-|degrees F. Too frequently foods does not impair their|ing dinner is being prepared; tor, Iw:is a
© DRESSES c y but every year it happens peratures (300 degrees to 325 these foods are left off thelquality or flavor and may| 2) Take care of knives and Lea l'm
® COATS 4 The t‘imvnco of food poison- degrees F.) prevents the meat stove but out of the refriger- prevent food poisoning among other sharp tools. Make kull ||llr I'K‘(‘\‘
i ying. Cooking J cutting or carving strokes the Rev
® CARCOATS ing can bé virtually elimina- from drying. Cooking time i — . cu ng =
1 ted with a little extra care. should be sufficient to allow Henry .'3"“('5 to Be k\l“.(.‘.h l‘,p"- away from the »hod). store \\'xll ?1‘ .
FXPFRT LAUNDERING \ Turkey is a very perlshable'h(‘ internal temperature of v knives in a rack or §pm_1a| I'lr()u;. 1‘(‘1
SHIRTS 25¢ PANTS..45¢c| ‘ food and should always be/the meat to reach 185 de-  «On the Trail of Henry Association of Southern Cali- f:’:;:»n of a drawer, points in- }::e::eg.(:;
kept very hot or very cold. A ‘L';??S to :“” ""ﬁlﬂ’(‘z ”"“: James” will be presented by l\(‘\rnm and a l:;(‘lnh;'r nlr the Nt Kondlies 46 SAEEID The B
turkey should not be stuffed/thermometer is handy, tes Sidney ard White at Marymount College faculty 3) Turn handles s to-
. luntil immediately before|for doneness by moving the :),r, :;1]"('\ If‘;‘f:,‘d : l\:n(\ :([ The professor completed ward the back of the stove to l-;a?nle[t;:xsl
iroasling because cold air of a/drumstick up and down. 1f the \i ege section meeling ol is  advanceq research on prevent bumping and spill- <SS iy, «i o
refrlgor{.mr will not penetrate the leg joint gives readily, the Catholic Library Associa- Henry James at the libraries ing; lids should be lifted with “With all the help you've 1[1.:‘ ‘(‘ }ul
5405 CRENSH a stuffed bird fast enough to the turkey is done tion at Loyola High School of Harvard University and edges away from the body to been giving me how could I s ad( 1;0
n-a:—m—u-u‘::n oovanee insure against bacterial The real danger of food Saturday. Dr. White is pres- Colby College during the past/prevent steam scalds; and g theiiern & ‘B’ in it?” :ll_r;] l“1‘:l
growth in the dressing. How- poisoning, however, often ident of the College Englishisummer, | 4 If fat in a skillet or oven eologic

<»LEONARDS

REG. 39¢ 19-OZ.

SWANSDOWN

'CAKE MIX

LARGE
GRADE A
CHECKS

1 GAL.

QUART JAR

BEST FOODS
MAYONNAISE

EDEGMAR 1st QUALITY

BUTTER
1 1B.

BEECHNUT

BABY FOOD

HARBOR VIEW NO. Y2 CAN

GRATED TUNA
; $700

SPRINGFIELD

FACIAL TISSL

400 COUNT

M Lipton

¢ / PACKAGE N7

iy YN
NESBITS K bacs

v fea bags

TOPPINGS &

48 COUNT

LIPTON
TEA

CHIQUITA BRAND

ANANAS

THIS SEAL OUTSIDE

\

—

LBS.
FOR

TICKE[S

TORRANCE STRE

.+ . For Leonards Weekly Tufl!adies'
Morning Matinee! Major Studicfe . . .
at Rolling Hills Theater . . , Dfien at
9 AM. No Children

NOV. 17, §i
"BELLS ARE RIN

STARRING

JUDY HOLLIDAY and
DEAN MARTIN

FREE PRIZES! FREF Q¢!
REFRESHMEN

EXTRA FANCY

BROCCOLI 2:25

EXTRA FANCY SPANISH
CARROTS ONIONS

CANADIAN DELICIOUS

APPLES

EXTRA FANCY
Canadian Delicious
APPLES at Their
Very Best!

¢ c
Ib. b,

NV




